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© Sandwiches (10) which are ready to be eaten 
after being heated in a microwave oven and which 
contain at least two different product or filler layers 
(e.g. 11, 12, 13) which heat at dissimilar rates in a 
microwave oven with at least one of the layers (11) 
containing at least one irregularity in the form of a 
hole or holes or indentation or indentations (6) or a 
protuberance or protuberances which allows the two 
or more layers (11, 12, 13) to be simultaneously 
heated to desired eating temperature when the sand- 
wich is heated in a microwave oven. Preferably an 
irregularity is not visible when a consumer removes 
an outer layer (14, 15) of the sandwich. 
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BACKGROUND AND DESCRIPTION OF THE IN- 
VENTION 

This invention relates generally to improve- 
ments and innovations in sandwiches which are 
ready to be eaten after having been heated in a 
microwave oven and which contain at least two 
filler layers formed of different food products which 
heat at different rates in a microwave oven. By 
modifying the configuration or cross section of at 
least one of the two dissimilar filler layers so that it 
contains a suitable irregularity, the heating rate of 
that layer can be accelerated or slowed so that the 
two layers will reach acceptable eating temperature 
at approximately the same time when the sandwich 
is heated in a microwave oven. 

In the field of convenience foods, microwavable 
prepared sandwiches have become increasingly 
popular particularly in retail, convenience stores, 
fast food restaurants, cafeterias, snack bars, vend- 
ing machines and similar markets. Often the de- 
mand is for microwavable sandwiches which con- 
tain two or more filler layers composed of dissimi- 
lar food products. Such dissimilar filler layers will 
often have substantially different rates of heating in 
a microwave oven to acceptable eating tempera- 
ture. For example, a breakfast sandwich may com- 
prise a layer of a precooked sausage patty, a layer 
of a precooked egg patty and a s lice of chees e, 
between biscuit halves. When such"a sandwich is 
heated in a microwave oven, the egg patty can 
heat at a much slower rate than either the sausage 
patty or the c heese slice and also much slower 
than the biscuit halves. Consequently, by the time 
the egg patty layer has been heated to a desired 
eating temperature, the sausage patty can be over- 
heated and the cheese slice may have been exces- 
sively melted. Frequently, sandwiches will be pre- 
pared in advance and held in a frozen or refriger- 
ated condition prior to being heated in a microwave 
oven. The resulting increase in temperature to 
bring a frozen or refrigerated sandwich to eating 
temperature magnifies the problem of dissimilar 
heating rates of dissimilar filler layers. Heretofore, 
the objective in heating microwavable sandwiches 
made with two or more filler layers having appre- 
ciably different microwave heating rates has been 
to heat sufficiently to bring all filler layers up to 
acceptable eating temperatures while avoiding any 
layer being either overheated or underheated. In 
practice, this objective has been difficult to achieve 
since the tendency has been for one layer to be 
either over or under heated without any filler layer 
being heated to its preferred eating temperature. 

In accordance with the present invention, it has 
been found that the problem of uneven heating of 
dissimilar filler layers in a microwavable sandwich 
can be satisfactorily dealt with by providing at least 



one of the dissimilar filler layers with a ge ometri c 
modification^ or irregularity so as to appropriately 
modify (i.e. increase or decrease) the rate at which 
the modified layer(s) heat(s) when the sandwich is 

5 heated in a microwave oven. The geometric modi- 
fication of a sandwich filler layer will depend on 
whether it is desired to increase or decrease the 
microwavable heating rate of that layer. For exam- 
ple, if it is desired to increase the heating rate of a 

70 filler layer, such as an egg patty, the center of the 
egg patty will be provided with a hole or an in- 
dentation or cavity such as a dimple or disc 
shaped recess. On the other hand, if it is desired to 
delay the heating rate of the a filler layer (e.g. a 

75 sausage patty) the center of the patty can be 
provided with a protuberance in the form of a dome 
or disc. It will be seen that it may suffice to provide 
only one of two or more dissimilar layers with an 
irregularity or it may be desirable to provide more 

20 than one of the layers with an irregularity. 

It is considered important in the practicing of 
the invention that the geometric modification or 
irregularity imparted to a filler slice of a sandwich 
to modify its microwave heating rate, not detract 

25 from the normal appearance and eating quality of a 
sandwich heated in a microwave oven. This objec- 
tive can usually be achieved by arranging the filler 
layers so that if the top or bottom of a sandwich is 
removed, the exposed surface of the exposed filler 

30 layer will have a normal appearance and not con- 
tain a dimple or other irregularity. 

In view of the foregoing, the object of the 
invention, generally stated, is the provision of pre- 
pared sandwiches which are in excellent condition 

35 to be eaten after being heated in a microwave oven 
and which contain at least two different filler layers 
formed of different food products which heat at 
dissimilar rates in a microwave oven and with at 
least one of the layers having been geometrically 

40 modified so as to appropriately increase or de- 
crease its heating rate depending upon the micro- 
wave heating rate of the other filler layer or layers. 

A further object of the invention is to provide 
such microwavable sandwiches which do not ap- 

45 pear to have been modified in appearance and 
eating quality even though at least one filler layer 
has been geometrically modified by incorporating 
therein an irregularity in cross section such as a 
hole(s), indentation(s) or protuberance(s). 

so Another object of the invention is the provision 

of such microwavable sandwiches characterized by 
exhibiting the benefits of: improved product quality, 
particularly after heating; increase of consumer 
convenience (i.e. shorter heating times with even 

55 heating of components); increased consumer sat- 
isfaction (i.e. more consistent results); and in- 
creased probability of fewer cold spots and fewer 
possible microbiological issues. 
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Additional important objects of the invention 
will become apparent from the following detailed 
description of several embodiments of the invention 
taken in connection with the accompanied draw- 
ings, wherein: 

BRIEF DESCRIPTION OF THE DRAWINGS 

Fig. 1 is a vertical sectional view through a 
sandwich having filler layers in the form of a 
precooked sausage patty, a precooked egg pat- 
ty and a cheese slice between two biscuit slices; 
Fig. 2 is a plan view of the bottom of the egg 
patty taken on line 2-2 of Fig. 1; 
Fig. 3 is a diagrammatic vertical sectional view 
through an egg patty mold which may be used 
in practicing the invention with a modification 
shown in broken line; and 
Figs. 4-14 are diagrammatic views of eleven 
different sandwiches illustrating embodiments of 
the invention. 
Referring to Fig. 1, a sandwich is indicated 
generally at 10 comprising bottom and too slices 
14 and 15, respectively of a biscuit, roll, bun or 
English muffin between which are disposed three 
filler layers, middle layer 1 1 being a precooked egg 
patty, bottom layer 12 being a precooked sausage 
patty and top layer 13 being a cheese slice. The 
sausa^e_patty^2 and che ese slice igj iav e gen- 
erally u niform cross sect ions while the egg patty 1 1 
is of generally uniform cross section except that it 
is provided with an irregularity in the center in the 
form of a dimple shaped indentation or cavity 6. 
Normally, the egg patty 1 1 would heat slower than 
the sausage patty 12 if it were not provided with 
the center dimple or irregularity 6. However, due to 
the presence of the dimple 6, the egg patty 1 1 and 
sausage patty 12 will heat to a uniform temperature 
in a microwave oven in approximately the same 
heating time. 

The precooked egg patty 11 may be prepared 
from a fluid egg mix cooked in molds such as the 
mold 16 shown in Fig. 3. For example, the egg 
patty 1 1 may have a diameter between 3/4 inch to 
4i inches (19.05 to 114.3 mm) and a weight of 
between 1.5 to 10 ounces (42.5 to 283.5 g). The 
dimple 6 may have a diameter of approximately i 
inch (12.7 mm) and a center depth of approxi- 
mately 1/8 of an inch (approximately 3.18 mm). 
These parameters are by way of example and may 
vary within practical limits, depending on the size 
and weight of a patty. 

It will be seen that when the egg patty 11 is 
precooked in the mold 16 it will have a dimple 6 in 
one surface. If desired, dimples can be formed in 
opposing surfaces by providing the mold 16 with a 
cover 20 having a dimple formation 21 in the 
center thereof and hinged to the mold 10 by the 



hinge 22. The egg patty 11 can be used in the 
sandwich 10 which can be frozen and thereafter 
heated in a microwave oven to a suitable internal 
eating temperature of approximately 120 # F to 

5 190 # F (approximately 48.9 # C to 87.8 *C). This 
provides for optimum product quality and safe eat- 
ing temperatures. 

The optimum shape of the sandwich 10 and its 
components is round or circular. When the round 

w or circular shape is departed from, e.g. from cir- 
cular to octagonal to hexagonal to square, the 
potential advantages of the invention tend to pro- 
gressively diminish. However, the presence of a 
dimple, dome or other irregularity makes such non- 
75 round shapes more suitable for microwaving than if 
it was not present. 

In Fig. 4, a microwavable sandwich is indicated 
generally at 23 which corresponds to sandwich 10 
of Fig. 1 in having filler layers comprising a middle 

20 egg patty, a bottom sausage patty and a top 
cheese slice. However, the sausage patty of sand- 
wich 23 differs from the sausage patty 12 of sand- 
wich 10 in that it has a center dome 24 which fills 
the dimple 6 in the egg patty 11. The presence of 

25 the dome or protuberance 24 tends to slow the rate 
at which the sausage patty cooks which may be 
desirable depending upon the relative thicknesses 
and microwave heating characteristics of the sau- 
sage and precooked egg patties. 

30 In Fig. 5, a sandwich is indicated generally at 

25 with filler layers of a sausage patty, egg patty 
and cheese slice with the egg patty having a center 
hole 26. It is known in microwave cooking that 
providing a hole in the center of an item to be 

35 cooked will tend to accelerate the rate at which it 
can be cooked or heated in a microwave oven. 

In Fig. 6, still another sandwich is indicated 
generally at 27 also comprising filler layers of sau- 
sage patty, egg patty and a cheese slice and 

40 wherein the egg patty has a central hole or opening 
28 into the bottom of which a dome shaped protu- 
berance 30 on the center of the sausage patty 
protrudes. In Fig. 7, still another sandwich is in- 
dicated generally at 31 also having a filling com- 

45 prising a sausage patty, an egg patty and a cheese 
slice in which the egg patty is provided with dimple 
shaped center indentations 32-32 on opposite 
sides. 

In Fig. 8, another sandwich is indicated gen- 
50 eraily at 33 with a filling comprising a sausage 
patty, an egg patty and a cheese slice. In this 
embodiment, the opposite faces of the egg patty 
are provided with a plurality of relatively small 
dimple shaped indentations 34-34. The presence of 
55 the dimples 34 increases the rate of heating of the 
egg patty in a microwave oven. 

The sandwiches illustrated in Fig. 1 and Figs. 
4-8 are all filled with the same components, i.e. a 
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precooked sausage patty, a precooked egg patty 
and a cheese slice. The six sandwiches differ in 
that the egg patties, and in certain instances the 
sausage patties, are geometrically modified so as 
to have one or more different irregularities therein 
in the form of a hole or an indentation or a protu- 
berance. 

In Figs. 9-14, six sandwiches are illustrated by 
way of example formed from different components 
than the sandwiches illustrated in Fig. 1 and Figs. 
4-8. Thus, in Fig. 9, a sandwich is indicated gen- 
erally at 35 comprising between top and bottom 
halves of a bun, a slice of ham, a slice of precook- 
ed chicken and a slice of cheese. Since the slice of 
chicken tends to heat slower in a microwave oven 
than the other components it is provided with a 
center hole 36 so that it heats in a microwave at a 
faster rate. 

The chicken parmesan sandwich 37 in Fig. 10 
comprises a chicken patty or slice, a cheese slice 
and parmigiana sauce between top and bottom 
slices of a bun. Since the chicken patty has the 
slowest rate of heating in a microwave oven, it is 
provided with a center dimple 38 in its top surface. 
In Fig. 11, an Eggs Benedict Sandwich is indicated 
generally at 40 wherein between top and bottom 
halves of an English muffin, there is a bottom layer 
or slice of ham, a precooked egg patty and a top 
layer consisting of hollandaise sauce. Since the 
egg patty heats up at a slower rate in a microwave 
oven than the ham layer, the egg patty is provided 
with a center dimple 41 in one side so as to 
increase its rate of heating to approximately the 
rate of heating of the ham slice when the sandwich 
40 is heated to comfortable eating temperature in a 
microwave oven. 

In Rg. 12, a Bacon Cheeseburge r sandwich is 
indicated generally at 42 wherein a precooked 
burger patty is placed between a layer of bacon on 
the underside and a c heese slice o n the top. The 
burger patty is provided with center dimples 43-43 
in its opposite faces so as to increase its heating 
rate to be compatible with the rates at which the 
bacon and cheese layers increase in temperature 
when the sandwich is heated in a microwave oven. 
A taco burger is illustrated and designated gen- 
erally at 44 in Fig. 13 with the filling comprising a 
bottom layer of precooked taco flavored beef patty, 
a middle layer of taco sauce, and a top layer of 
cheese. Since the sauce layer tends to heat slower 
than the beef patty, the sauce layer is provided 
with a dimple shaped indentation 45 so that the 
rate at which the sauce heats is increased and 
therefore is compatible with the rate at which the 
beef patty heats when the sandwich 44 is heated in 
a microwave oven. 

In Rg. 14, a sandwich is illustrated and des- 
ignated generally at 46 wherein between top and 



bottom slices of a biscuit there is a filling compris- 
ing a bottom layer of precooked sausage, an inter- 
mediate layer of fried apples and a top layer of 
cheese. Since the rate at which the layer of apple 

5 sauce heats in a microwave oven is slower than the 
rate at which the sausage patty heats, the apple 
sauce layer is provided with a hole in the center 
and the sausage patty is provided with a protuber- 
ance 47 in its upper surface which fills the hole in 

10 the apple sauce layer thereby balancing the rates 
at which the apple sauce layer and the sausage 
patty layer heat when the sandwich 46 is heated in 
a microwave oven. 

It will be seen that in all of the sandwiches 

75 shown in Rg. 1 and Rgs. 4-14, when the top or 
bottom of a sandwich is removed that the surface 
of the filler layer that will be exposed will be 
uninterrupted or smooth and present a normal ap- 
pearance. Thus, in all of the sandwiches, the ir- 

20 regularities in the form of the dimples, holes or 
domes will be concealed within each sandwich 
filling. 

If desired, instead of making the indentations in 
the form of dimples and the protuberances in the 
25 form of domes, they can be made in the form of 

discs. 

These geometric irregularities as well as the 
sandwiches themselves may be circular, semi-cir- 
cular, oval or multi-sided, e.g. diamond shaped, 

30 hex shaped, square, or otherwise shaped. Further, 
the irregularities may vary in depth and shape in 
cross section. Further, they may vary in size, num- 
ber and arrangement and may be located in one 
side of a filler layer or in opposite sides. 

35 The prepared or pre-assembled sandwiches of 
the invention may vary in size (e.g. from 3/4 to 4£ 
inches [19.05 to 114.3 mm] in diameter), in weight 
(e.g. from 1.5 to 10 ounces [from 42.5 to 283.5 g]), 
in the order and arrangement of the components 

40 (i.e. filler layers), and the condition of the compo- 
nents (i.e. raw, precooked, fresh or frozen). 

It will be understood that the sandwiches 
shown in the drawings and described in connection 
therewith are exemplars of the invention and are 

45 not intended to be limiting or include all embodi- 
ments of the invention that come within the scope 
of the claims. 

In this specification the term "biscuit" has the 
meaning normally ascribed to it in the U.S.A.; in 

so the U.K. the term "scone" would probably be used 
instead. 

Claims 

55 1. A sandwich which is ready to be eaten after 
being heated in a microwave oven and which 
is comprised of at least two different filler 
layers which are composed of food products 
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that normally heat at different rates in a micro- 
wave oven, at least one of said layers having a 
modified configuration which allows said filler 
layers to be simultaneously heated to desired 
eating temperatures when said sandwich is 
heated in a microwave oven. 

2. A sandwich which is ready to be eaten after 
being heated in a microwave oven and which 
is comprised of at least two different filler 
layers which are composed of food products 
that normally heat at different rates in a micro- 
wave oven, at least one of said layers having a 
non-uniform cross-section due to the presence 
of at least one irregularity in the form of a hole, 
or an indentation or a protuberance, said irreg- 
ularity allowing said two layers to be simulta- 
neously heated to desired eating temperatures 
when said sandwich is heated in a microwave 
oven. 

a A sandwich according to claim 2, wherein said 
irregularity is not visible when the top or bot- 
tom of said sandwich is removed. 

4. A sandwich according to claim 2, wherein 
when the top or bottom is removed an uninter- 
rupted surface of a filler layer is exposed. 

5. A sandwich according to any one of claims 2 
to 4, wherein said irregularity is in the shape of 
a dimple, dome or disc. 

6. A sandwich according to any one of claims 2 
to 5, wherein said irregularity allows said sand- 
wich to be heated to desired eating tempera- 
ture in a minimum time. 

7. A sandwich according to any one of claims 2 
to 6, wherein said irregularity is in the shape of 
an indentation or cavity which accelerates the 
rate of heating the layer containing the irregu- 
larity. 

8. A sandwich according to any one of claims 2 
to 6, wherein said irregularity is in the shape of 
a protuberance which slows the rate of heating 
the layer containing the irregularity. 

9. A sandwich according to any one of claims 2 
to 6, wherein one said layer contains an irregu- 
larity in the shape of an indentation and the 
other said layer contains an irregularity in the 
shape of a protuberance. 

10. A microwavable sandwich comprising the top 
and bottom of a sandwich and a filling com- 
prising a meat patty, a slice of cheese and a 



precooked microwavable egg patty having an 
attenuated center portion with the surrounding 
remaining portion having substantially uniform 
thickness. 

5 

11. A filler layer for a microwavable sandwich 
which layer has an attenuated center portion 
with the surrounding remaining portion having 
substantially uniform thickness. 

w 

12. A generally circular microwavable sandwich 
comprising the top and bottom halves of a 
round sandwich and a filling comprising a 
round meat patty, a slice of cheese and a 

75 cooked microwavable egg patty which is gen- 

erally circular in shape and is formed with an 
attenuated circular center portion and a sur- 
rounding annular portion having substantially 
uniform thickness. 

20 

13. A filler layer for a microwavable sandwich 
which layer is generally circular in outline 
shape and is formed with an attenuated cir- 
cular center portion and a surrounding annular 

25 portion having substantially uniform thickness. 

14. A microwavable sandwich according to claim 
12, or a filler layer according to claim 13, 
wherein said attenuated center portion is pro- 

30 vided by a circular dimple formation in at least 

one of its opposing top and bottom surfaces. 

15. A microwavable sandwich according to claim 
12, or a filler layer according to claim 13, 

35 wherein said attenuated center portion is pro- 

vided by a circular dimple formation in only 
one of its opposing top and bottom surfaces. 

16. A microwavable sandwich in a filler layer ac- 
40 cording to claim 14 or 15, wherein said circular 

dimple formation is arcuately convex. 

17. A microwavable sandwich or a filler layer ac- 
cording to any one of claims 14 to 16, wherein 

45 said circular dimple formation is cylindrical. 

18. A microwavable sandwich or a filler layer ac- 
cording to any one of claims 14 to 16, wherein 
said circular dimple formation is frusto-conical. 

50 

19. A microwavable sandwich containing a filler 
layer the upper surface of which is covered by 
the top part of the sandwich, said filler layer 
having in the underside thereof at least one 

55 indentation which increases the rate at which 

said filler layer may be heated to an accept- 
able eating temperature and condition. 



5 



9 



EP 0 497 553 A1 



20. A method of making a microwavable sandwich 
comprising at least two different filler layers 
composed of food products that normally heat 
at appreciably different rates in a microwave 
oven, characterised in that it comprises using a 5 
filler layer having a modified configuration 
which allows said filler layers to be simulta- 
neously heated to desired eating temperatures 
when said sandwich is heated in a microwave 
oven. 10 

21. A method of making a microwavable sandwich 
filled with a meat patty, an egg patty and a 
cheese slice, characterised in that it comprises 
using a precooked egg patty having an attenu- 75 
ated center portion. 
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